Algae have a long history of use as foods and for the production of food ingredients. There is also increasing interest in their exploitation as sources of bioactive compounds for use in functional foods and nutraceuticals. Functional ingredients from algae for foods and nutraceuticals reviews key topics in these areas, encompassing both macroalgae (seaweeds) and microalgae.
Functional ingredients from algae for foods and nutraceuticals is a comprehensive resource for chemists, chemical engineers and medical researchers with an interest in algae and those in the algaculture, food and nutraceutical industries interested in the commercialisation of products made from algae.
Provides an overview of the major compounds in algae, considering both q macroalgae (seaweeds) and microalgae Discusses methods for the extraction of bioactives from algae q Describes the use of algae and products derived from them in the food and Algae have a long history of use as foods and for the production of food ingredients. There is also increasing interest in their exploitation as sources of bioactive compounds for use in functional foods and nutraceuticals. Functional ingredients from algae for foods and nutraceuticals reviews key topics in these areas, encompassing both macroalgae (seaweeds) and microalgae.
After a chapter introducing the concept of algae as a source of biologically active ingredients for the formulation of functional foods and nutraceuticals, part one explores the structure and occurrence of the major algal components. Chapters discuss the chemical structures of algal polysaccharides, algal lipids, fatty acids and sterols, algal proteins, phlorotannins, and pigments and minor compounds. Part two highlights biological properties of algae and algal components and includes chapters on the antioxidant properties of algal components, anticancer agents derived from marine algae, anti-obesity and anti-diabetic activities of algae, and algae and cardiovascular health. Chapters in part three focus on the extraction of compounds and fractions from algae and cover conventional and alternative technologies for the production of algal polysaccharides. Further chapters discuss enzymatic extraction, subcritical water extraction and supercritical CO2 extraction of bioactives from algae, and ultrasonic-and microwave-assisted extraction and modification of algal components. Finally, chapters in part four explore applications of algae and algal components in foods, functional foods and nutraceuticals including the design of healthier foods and beverages containing whole algae, prebiotic properties of algae and algae-supplemented products, algal hydrocolloids for the production and delivery of probiotic bacteria, and cosmeceuticals from algae.
Provides an overview of the major compounds in algae, considering both macroalgae (seaweeds) and Professor Dominguez has over 144 publications to her name. With a strong focus on research that enhances industrial processes whilst taking a greener approach, she understands the needs of both academic and commercial chemists well, presenting work that intends to support both.
Users Review
From reader reviews:
Mike Hendrix:
In this 21st century, people become competitive in each way. By being competitive at this point, people have do something to make these individuals survives, being in the middle of typically the crowded place and notice by surrounding. One thing that oftentimes many people have underestimated this for a while is reading. Yep, by reading a reserve your ability to survive boost then having chance to remain than other is high. For you who want to start reading a new book, we give you this Functional Ingredients from Algae for Foods and Nutraceuticals (Woodhead Publishing Series in Food Science, Technology and Nutrition) book as starter and daily reading publication. Why, because this book is usually more than just a book.
Preston Sloan:
Many people spending their time frame by playing outside using friends, fun activity using family or just watching TV all day long. You can have new activity to shell out your whole day by examining a book. Ugh, do you think reading a book will surely hard because you have to take the book everywhere? It fine you can have the e-book, getting everywhere you want in your Smart phone. Like Functional Ingredients from Algae for Foods and Nutraceuticals (Woodhead Publishing Series in Food Science, Technology and Nutrition) which is getting the e-book version. So , try out this book? Let's find.
Stephen Comerford:
Do you like reading a publication? Confuse to looking for your selected book? Or your book had been rare? Why so many query for the book? But almost any people feel that they enjoy regarding reading. Some people likes reading through, not only science book but novel and Functional Ingredients from Algae for Foods and Nutraceuticals (Woodhead Publishing Series in Food Science, Technology and Nutrition) or maybe others sources were given knowledge for you. After you know how the good a book, you feel wish to read more and more. Science publication was created for teacher or maybe students especially. Those textbooks are helping them to add their knowledge. In different case, beside science reserve, any other book likes Functional Ingredients from Algae for Foods and Nutraceuticals (Woodhead Publishing Series in Food Science, Technology and Nutrition) to make your spare time much more colorful. Many types of book like this.
Shawn Clay:
A lot of book has printed but it is unique. You can get it by net on social media. You can choose the most effective book for you, science, comedy, novel, or whatever by means of searching from it. It is referred to as of book Functional Ingredients from Algae for Foods and Nutraceuticals (Woodhead Publishing Series in Food Science, Technology and Nutrition). You can include your knowledge by it. Without causing the printed book, it can add your knowledge and make anyone happier to read. It is most critical that, you must aware about guide. It can bring you from one destination for a other place. 
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